A COLLECTION OF 


i. New Mexico > 
Christmas Recipes 
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LUMINARIAS ~ one 
OF THE Most BEAUTIFUL 
CUSTOMS BROUGHT ToTHe 4 
SovTHWEST BY CARLY SPan- 
iSQ SCTTLERS. THEY ARC 
LITTLE LANTERNS MADE OF 
PAPER BAGS, PARTLY FILLED 
WITH SAND. A VOTIVG CANDLE 
iS PLACED IN THE SAND, THESE 
LANTERNS ARE USED TO OUTLINE 
NOME ROOFS, WALLS AND PATIOS 
GUIDING THE WAY FOR THE CHRIST 


8” BROWN PAPER BAG 
FOLD DOWN ToP OF BAG 


TWICE ~l%"CACH TIME, 


FILL BOTTOM OF BAG 
WITH 2” OF SAND. PLAC ; 
VOTIVE CANDLE INS 


a 


THOSE WHO VAVE 

EXPERIENCED NEW MEXICO QT 

CORIGTMAS KNOW AND SUARE WITH 

US THE AROMAS, SIGHTS AND SOUNDS 

OF THIS VERY SPECIAL TIME. Cuilt RIGTRAS 

ORE VANGING FROM PORTALS; WREATHS 
OF STRAWBERRY CORN,SQUASH AND 
CHILL DORN FRONT GATES AND DOOR ga 
Ways ; LUMINARIAS AND EAROLITOS =‘ 

LINING ROOFTOPS AND DRIVEWAYS; THE 

AIR PUNGENT WITH THE FRAGRANCE OF 

PINON BURNING BRIGHTLY IN FIRE- 

PLACES; THE LOVELY AROMA OF THE 

NEw MEXICAN CaRISTMAS Cookie, THE 
BISCOCHITO,COMING FROM THE OVEN; S: 
ROASTING PINON NUTS;RED CHILIS a 

VANGING FROM OUR CaRISTMAS TREES. 
CuRIST™MAS IN NeW Mexico! Waat a 

GLORIOUS TIME OF yYEeAR.We HOPE THIS 
COLLECTION OF NEW MEXICAN RECIPES 

WILL DELIGHT OND ENHANCE Your Cyristmas Joy. 
THe New Mexico Curistmas ReciPe Book is 
DEDICATED To ALL THE MEN AND WOMEN Wu0'5 
RECIPES FILL THIS COLLECTION... JANE STABLER, 
LAUREL REED, June Perez, Rena Crorr, Nanette 
FARBER OF CHRISTOPHER'S IN OLD TOWN ALQUQUER- 
QUE, Sve WILLIAMS  CQARLOTTE AND BiLL ADAIR, 
BarBars FRANCKE, BETTY AND GEORGE HANNALM, 
GLORIA Lopez Cordova, BarBara RovBat, Ross Mee 
SEM,CHEF AT CasqVIEI IN CoRRALES IRENE 
AND TOM QARDISON, WITH THANKS AND Qp- 


PRECIATION... Casa Aisa 


——___ MUDHEADS 
table holiday} toasting h 


~ 
aif elicit os 10ot pinon nuts 


(Mexican coffee liqueur) 


n hot coffee. Add one jigger 
Top generously with 


nutmeg, clove, cinnamon, allspice 


the above and beat together for one 
Keep in refrigerator. 
; tablespoon of the mixture and a 
mug, fill with boiling water. 


Feliz Navidad! 


iling point. 
1amon and salt. 


The "biscochito" is the New Mexican Christmas cookie. 
Serve with hot chocolate or "mudheads". The follow- 
ing recipe comes from Gloria Lopez Cordova, famous 
woodcarver from the northern New Mexico town of Cordova. 


lb. lard 6 cups sifted flour 
cup suger 1 tsp. anise seed 
eggs 1/4 cup water 

tsp. baking powder 1 tsp. salt 


by hand thoroughly; add sugar and anise seed. 
end add to lard mixture. Blend until light 
and fluffy. Sift flour with baking powder and salt 
and add to first mixture. Add water and knead until ~ 
well mixed. Roll 1/2" thick and cut into fancy shepesen a 
Sprinkle with cinnamon suger. Bake in moderate oven 
until slightly brown. at 


NEW MEXICAN FRUIT BARS a 


A 

93 BE ot TOT 

1 16 ozs pkg. —S< <A : fain uh 
butterscotch es \ 
chips 

1/2 cup butter 

or oleo 
1/2 cup dark 

brown sugar 
1-1/2 cups flour 
1 tsp. baking powder 
1/2 tsp. salt 
1 cup chopped almonds 
1/2 cup mixed candied fruit 
1/2 cup currants 
2 eggs, beaten slightly 
1 tbsp. grated orange rind eh 
In double boiler, over hot,not boiling,water, melt 
butterscotch chips end butter with bro I 
move from heat. Stir to mix well, 
baking powder and salt stirring 
into butterscotch mixture, 
ed 13) X QO XS 2epants 
almonds, fruit, currants, eggs and orange rind. 
Spread evenly over hot cookie dough. Return to 
and bake 20 minutes more at 3502 Makes 4 dozen 
2X el" pang 


* 


Cook, drain 
in double boiler 
Stir occasionally, 
hips. 


= RED CHILI SAUCE a 


Place chili pods in 
enough to soften pods. 
2 cup of water in blend— 
s. Pour contents through 
t over low heat. keep 
liquid. Discard skin. 
> of chilis. Add salt, 
Add enough tomatoe paste 
shili mixture. If mixture 


ground beef 
pt. sour cream 
smell cans taco sauce 
cups avocado dip 
small cans bean dip 
bunch green onions,chopped 
ripe olives, sliced 
2 cups longhorn cheese,grated 


Hronmn-rf! 


Spread bean dip on large 4 

ceramic platter and cover with Wyar 

browned, drained and season- < 3% 

ed ground beef. Add grated 

cheese and top with taco sauce. 

Bake 1/2 hour at 300° After baking top with avocado 
dip, sour cream, ripe olives and green onions. Serve 
with tortilla chips or dip tortilla pieces in hot oil 
for a few seconds to fry crisp. Feeds a small army! 


1 1b. grated longhorn cheese 
1 small can chopped green chili 
1 


small can chopped black olives 
small can tomato sauce 

1/2 cup salad oil 

2 hard boiled eggs, chopped 


Mix ingredients and fill 12 hollowed out rolls. Wrap 
each roll in metal foil. Heat in 250°oven for 1 hour. 


CHILI SAUSAGE COOKIES 


These are delightful little biscuits that add spice 
to any holiday meal, 


3 cups Bisquick 

1 1b. hot sausage 

1 lb. grated cheese, cheddar or American 
1 4 oz. can green chili 


Mix Bisquick and sausage. Add cheese and green 
chili. Mix all together well. Roll into balls the 
size of a walnut or a little larger. Place On. & - hy 
greased cookie sheet. Bake at 375°for 15 to 20 min 
or until lightly browned. Makes about 6 dozen, Se 
warm or cold. 


~NEW MEXICAN PINTO BEANS 
. a: Ra oe. ea hala 3 4A delicious bread to serve with our Pueblo Tostados 
Se s gees A ee a for @ holiday lunch! 
2 cups flour, unsifted 
4 tsp. baking powder 
1 tsp. selt 
2/3 cup warm water 
cornmeal or flour 
oil 
to cov 


ili t Combine flour, baking powder and salt, Add warm water 


to make dough the consistency of bread. (more water 
mey be required) Tear off balis of dough and roll out 
on & board lightly dusted with cornmeal (or flour) un- 

. til each is 1/4 inch thick. Punch hole in middle or 

OO ae each piece. Fry one at a time in hot fat about 2 to 
Te OO 3 inches deep. Drain on absorbent paper towel and 


ast half serve hot! 
nother 


SssSs«PUEBLO! OSIM DOGmemee 


A delicious New Mexican treat for a holidey party lunch! 


2-1/2 lbs. of lean hamburger 
can (15 oz.) tometoes 
clove of garlic minced os pressed 
or 2 cans (7 oz.) diced green chili 
alt to taste 
cans pinto beans 
Pueblo Fry Bread - see recipe above 
5 to 6 cups shredded lettuce 
1-1/2 cups shredded cheddar 
cheese 
1 large ripe evocado, sliced 
1 cup sour cream 
1/2 cup thinly sliced green 
onion 


ter 


Cook hamburger until done. 

to posole Drain and edd tomatoes, 

salt to taste garlic, chili and salt. 

lt, 1 tsp. Cook pinto beans. Spread 
over Pueblo Fry Bread as a first layer. Follow with 
layer of hamburger mixture, cheese, lettuce, avocad 
sour cream and onions. Fry bread may be cut 
or served whole to individuals. Serves 6. 


PINATS 


DINATAS ARE A TRAD- 
ITIONAL CHRISTMAS 
PARTP ACCESSORY. THEY . 
DRE MOSTLY ANIMALS, BUT l\ 
SOME BRE MERELY DECORATIVE { I 
DESIGNS. NUTHENTIC PINATOS ARE MADE 
WITH CLAY JARS FOR THEIR FOUNDATIONS, BUT 
VERY EFFECTIVE ONES CAN BE MADE EROM BaL 
LOONS, NEWSPAPER AND FLOUR EWATER PASTE 
OR LIQUID STARCH. INFLATE BALLOON, TEAR 
STRIPS OF NEWSPAPER INTO VORVPING LENGTHS 
|-2° WIDE. DIP STRIPS IN STARCH OR PASTE 
AND APPLY GROUND BALLOON. OppPLy AT LEAST 
4 LAPERS, LEAVING 8 SMALL OPENING AT TOR 
SOTTACH TWINE IN SEVERAL LOOPS 
TO ENCIRGLE THE PINATA FROM 
ieee, BOTTOM TOTOR MAKE & STOUT 
SCS LOOP AT THE. TOP FOR HANG- 
ING PURPOSES. To MAKE RUFFLES, COT TIS- 
SUE PAPER IN STRIPS 3’WIDE.FOLD EACH 
STRIP IN HOLF LENGTHWISE.Cur FRINGE ON 
FOLDED EDGE To within "oF EDGE. APPLY 
PASTE TO SMALL AREA OF PINQTO.PuTON RUF 
» FLING. Each NEW RoW SHOULD COVER PAST- 
) ING OF PRECEEDING Row. Fill piNaTA 


. 
? 


os 


WITH WRAPPED CANDIES, GUM, NUTS AND 
SMALL TOvS. CovER OPENING WITH LAYERS 
OF RUFFLE TO HIDE IT. Tie ONE END OF STUR- 
DY ROPE TO THE TOP TWINE LOOP OF THE 
PINATA. RoPE CAN BE SUSPENDED FROM 
LARGE YOOK OR TREE LIMB SO PINATA CAN 
BE MANEUVERED UPAND DOWN To EVADE 
THE SWINGING STICK OF THE BLINDFOLDED 
CHILD. 5 


RISTRA 


‘THE RED CHILI RISTRAS DRE 

SEEN YANGING ON QOUSES AND 

LODDERS THROUGHOUT NEW MEY 

ICO AT CHRISTMAS. WorK WITH 

FRESH RED CHILIS. Cut & PIECE OF 

COTTON STRING 4'LONG. Start Ty- 

ING THE STEMS OF 3CHILI PODS To- A 
GETHER To FoRM CLUSTER AT ONE 

END OF THE STRING. 3”FROM THAT 
CLUSTER, TIE ANOTHER 3 PoD CLUSTER. Con- 
TINUE TYING CLUSTERS UNTIL STRING IS USED 
UP. TAKE R 3! PIECE OF HEMP TWINE AND TiETO 


Tie THE 2 STRINGS TOGETHER EVERY lo 
OUTSIDE To DRY TO PREVENT RorTl 


CAS Ses 


= ThOS PARBCQUE SAUCE 


The aroma of this barbeque sauce will bring the neigh- 
bors in for holiday leftovers. Turkey or chicken 
spread generously with this sauce will spruce up the 
old Christmas bird! 


1 small onion 
1/3 cup margerine or butter 
1/3 cup vinegar 
1/3 cup Worcestershire sauce 
sp. dry mustard 
tsp. salt 
ash pepper 
1/8 tsp. hot pepper sé auce 
1/2 cup dark brown sug 
1 bottle chili sauce (Delonte or other brand) 
2 bay leaves 
with grated long- 1/2 clove garlic (mashed) 
suce. Complete ¥ 
°for 30 minutes. Saute onion and margerine until the onion is limp. 


Add all other ingredients. Simmer for at least 1 hour. 
SND HEIGHTS: SEAN SH RICE — “3 


3p. bacon drippings 


PGREEN CHILI. CUEESE.LEGG STRATA “Sa 


This dish is delightful for e Christmas Eve buffet. 
Serve after seeing the Christmas play, la Posada sat 
ym heat covered church! 
1 


coriander 


over medium 
minutes or until done. Serves 6. = ! : 
= 12 slices white bread, remove crusts 


Grated cheeses, any combination, 


F-TURKEY ENC ENCHILADA _ HOLIDAY CRSSEROL Haverti, Monteray Jack, Samso, 
. a Edam, Swiss, ete. Amount as 


the bird around during desired. 

eggs 

cups milk 

4 oz. cans green chopped chili, 
oz. grated Parmesan cheese 

alt and pepper to taste 


* mushroom soup 


ANDNN > 


1in strips 
bite-sized pieces Butter bread on both sides and cut into finger lengths, 
lay smoothly in bottom of deep buttered baking dish. 
, ase Cover bread with half the grated cheese. Cover cheese 
Layer half the leyer with the chili; cover chili with remaining cheeses. 
dish. Top with Blend eggs, milk, Parmesan and salt end pepper. Pour ee 
mixture over the over entire casserole. Let soak overnight. Bake at 
eese, Repeat layer. 350° for 50 minutes or until nicely browned. May be 


overnight, Bake cover- prepared in advance, baked and frozen. Serves 4. 
nour or until hot and 


© ClESTA HOLIDAY SALAD] WF CORRALES POUND CAKE *Y 


=F, A special Christmas pound cake that is delightful 
topped with frozen raspberries or strawberries. 


Cream together: 

2 sticks butter 

1/2 cup Crisco 

3 cups sugar 

5 eggs, added one at a time 


Add: 

1 cup whole milk 

3 cups all purpose flour 
1/2 tsp. baking powder 
1/2 tsp. salt 

1 tbsp. vanilla 

1/2 tbsp. lemon extract 


Grease and flour loaf pan. Bake et 350 for 1 hour 
and 20 minutes. 


Our New Mexican tortilla wrapped with any holiday 
fruit mekes a luscious dessert! 


pice to the holiday table! Soften one tortilla at a time by heating a heavy 

metal pan or pancake griddle over medium heat. Put in 
corn meal and 1/2 cup tortilla and flip over several 

times until hot and pliable. 
Spread butter on one side. Turn 
over and place filling down cen- 
ter. Roll up filled tortilla and 
place seam side down in greased 
baking dish. Bake uncoy- 
ered at 40@° about 20 min- 
utes or until slightly 
brown. Brush with more 
butter and broil to 
golden brown. Use any 
favorite canned pie 
filling. Top with ice 

ients except oil. Heat oil cream, whipped cream 

Bake at 400° about or sour cream, 


in double boiler until melted. 
wly. Flace in refrigerator and 
utes until spreading consistency is 


- HOLIDAY BLITZ TORTE a 


istopher estaurant, Old Town, Albuquerque 


together. Sift flour ead 
y into the creamed mixture. 
2sed and papered. 
whites and 3/4 cup 
) Mix 1 tsp. sugar, 
shredded almonds. 
lace cooled cakes topped with 
‘rost with 2 pints sweetened 


This traditional dessert is a splendid wey to end a 


LNnis 


holiday dinner or buffet. 


PRRRU 


Put sugar in heavy skillet, over low heat, stirring 
constantly with wooden spoon, until sugar melts and 
turns golden. Four into 1 quart casserole, coating 
bottom and sides. Let cool. Beat eggs, add milk, 1 
cup of water and vanilla. Pour into casserole. Jflace 
casserole in pan with 1" water. Bake 1 hour at 350°. 
Cool 2 hours. lLoosen with spatula and turn out onto 
serving plate. Pour sauce over top. Chill before 
serving. 


This is a recipe from Gloria Lopez Cordova. It is the 
lovely custard dessert so traditional during the holi- 
day season in homes throughout New Mexico. 


3/4 cup suger 

2 eggs 

2 tbsp. vanilla 

dash of salt 

2 cups hot, not boiling, milk 
nutmeg 


Beat eggs slightly. 

Add sugar, venilla, 
selt and hot milk. 

Pour custard into 

four individual cera- 
mic or aluminum custard 
cups, Sprinkle with 
nutmeg. Cook for abcut 
1/2 hour on low heat. 
Serves 4, 


OJO pve DIOS 


OR ! 
EYE of GOD —- isa CONCEPT 


sugar in a rge 
id for tu 
‘om hea an and 
nd cook for 
rilized jars 
oath for 


